
Book Agents
Boote agents! My goodness, what

wealth of moaning Ik In those tWO
word.s! Thay urn really people, hu¬
man beings like ourselves, and move!
am! have their being chiefly in con-
Keate>i districts, Just at the busiest
h'oiir of the day, whatever time that la
Jle In lira first to greet you on your!
doorstep in the morning, and late In
tho evening, when you are Juat gel-
ting through with everything, hl» step
le heard on the porch outside, and H
all has to bo gone over again.all the
things that you told him hours ago
shout having plenty of books and doz¬
ens of encybb pod Ias and live illus¬
trated light/WClght copies of Gibbon's
"bccllno and Kali of the Kornau Um¬
pire.'- nüt lie doesn't believ j you, dear
me, no, and all the lime you are gently
shoving him off the front steps he Is
rattling away the advantages of own¬

ing the greatest lit wary offer of the
twentieth century -or any other cen¬

tury, for that matter, '

Jlist a little peep at the other side
or the story. They walk inllea and
mil 38, from sunup to sundown every
day, and they never can bo quite re¬
laxed and like other people. To bo
very slangy, tho book agent may never
be "ofT bis Job" a slhgU minute; some¬

body el-1-'- might sell you bin book.
Near;;.- every house they go to the peo¬
ple arc merely affronted at tlic-lr solic¬
itation, and so many doors are' bang:d
in their faces. You know Just how
you feel when you see one und hear
the phrase. "Are you the lady of the I
house'.* Well, wo are offering..," Of }
what u«e to go forth :'.' You know all
that they are going to say, and more.
,\ great deal of it is their own fuult.
They put on the most Ingratiating and
charming manner that doc< not sit.
well on many of the profession, and an |
so terribly aggressive about getting
Into your house, whether you are en-

tcrtainlng London friends or burying
your second cousin's wife, that sous*-
tiling Just rises Up in you to put them
down. Generally you succeed.
Once upon a time, a long time ago, jthere was a pretty bride hanging ihol

« uitains and pictured in her naw bouse. I
She, was as busy as she was happy.
and there was scarcely a minute to I
think of the new husband, when the
bell rang and In com3 the Inevitable.
a book agent. The pretty bride's
Mouth war full of curtain pins, and
she surveyed her caller from the top
of ii very high ladder, but she. smiled
the awoitost,' most magnetic smile In
the -world.

"I don't want any books." she said.
"My husband har, more than 1 have
room for. but do -It down and rest;
you look so t!r<. ¦!
And down the poor woman did alt to

real, and warmed her poor, bitter heart
at the sunshine and happiness that aha
found there. 1 can't tell you how
many years ago that was, but only the
other day the pretty bride, whose 1 air
Is now turning gray, received a letter
from the book agent who once for a
little time had sat and rested In her
Klttlng-room. ^"ow she is a bedridden
. .1 I woman, and her life has b<cn far
from a pleasant and easy road to
travel; but she sent her blessing for
the loving kindness and the memory of
that wonderful smile and voice,that
came Into her life Just when bitterness
bad swamped her soul. Ho many days
had passed when no one had even said.
"The day is long, the road a weary
one; turn aside, my friend, and rest
ii while."
Thora arc so many of them.those

tired, worn ones, with, the shipwreck
of years In tin Ir hearts and the bur¬
dens of dead loves for a remombrano*
Sometimes th iy wouldn't mind not
selling the- book.

BRUNT WITT.

*nlt n» n Tonic.
If food Is tasteless without salt, it

Is ruined with too much, Unappetiz¬
ing cooking Is often due to guesswork.
a level teaspoonful of salt is sufficient
for a quart of soup, sauce or vegeta¬
bles. .

Halt used once a day is an excellent
dentifrice, tending to keep off tartar.
It is said to retard receding gums.
A half teaspoonful of salt add td to

a cup of hot 'Wator.which many per¬
sons take each morning.will make It
palatable.
Ho not gargle with salt water.

Throat specialists consider it Injurious
to the lender mucous membrane of
the nose.

fv%Jt water rots the hair, so never,
fall to rinse with fresh water after Sea
bathing.
To sot color In wash materials and

embroidery cottons, soak them in
strong salt water.
An excellent tonic for nervous people

Is to tike salt rubs twice a day. As
sea aalt dissolves slowly, some of it
can bd kept in solution In a glass Jar.
to be ready when needed. The entire
salt bath Is also good.
Where a child Is in lined id bow-

legs or to have n weak buck, rub It
night and morning with strong suit I
water.

A faded carpet Is freshened if Wiped
off with a wot cloth wrung from strong
salt water. Sprinkle the door with
dampened salt and sweep well.

Bad dyspepsia can be helped by dis¬
solving pln.'h.s of Malt on the tongue
after eating or when there Is a sense
of oppression.
I.omlnn Function«.
When London society writers speak

of Hyde Park bouse, where l.ndy Nav-
lor-Leyland will give her "royal ball,"'
they do not describe It as a "house,"
nor oven as a "mansion," but aa a
"private palace," and this phrase is
no exaggeration, it Is a huge, and im-,
prosslvo pile, which stands one door
west of tho Albert Gate entrance to
Hyde Park, the French embassy being
on the other. Hyde Park boas.; was
built In 1840 by the grandfather of
the late baronet, an Officer In the Sec¬
ond Life Guards.

It Is expected that the King and
Queen will dine with Lady Xnylor-Ley-
Innd on the evening of her great ball,
when her service of magnificent gold
Plate, which Is only equaled by the one
et AVIndsor Castle, is to be usod. LadyNn'ylor-Loyland Is fond or decorating
her dinner table, with orchids, and this
regal fld-WOr looks truly superb In com¬
bination with the priceless dinner ser¬
vice. Lady Naylor-Leyland's Jewels
are famous, and she -was declared by
King Edward to be one of the moat de¬
lightful of hostesses. .She will be sup¬
ported as hostess oh the evening of the
ball by her eldest son. the present
hearer of the title, who canu of age

j laat year..Exchange,

Picturesque Are the Wedding Gowns
The June ride should halve n» easy

Urne this year In planning her wed¬
ding iron n and her trousseau, unlessIndeed she in hampered by the embar¬
rassment i»r riches.
The pictur'esqucnoss of the new sea.son's modes IS quite in lin.- withbridesmaid requirements, and whetherthe wedding is to tie elaborate or sim¬ple and the attendants many or tow.!t should not be it difficult thing tosecure nn unusually happy effective-;ness In the costuming of the bridalparty. Moreover, even the most pic¬turesque of bridesmaids' frocks will hewhite. In order for general wear af¬ter the great event if over, and to theavcagc bridesmaid that Is a matterf.>r consideration, though a bride of¬ten fails to i.e sufficiently thoughtfulIn that regard.
The bHdc'H own toilette la, ofcourse, more important than that ofher attendant*, hut in 't there ISnot the same latitude for choice,though more than the usual number ofdepartures front ihr: traditional In

bridal gowns have been seen this
spring.
Some of the most notable brides ofthe season have worn hridal gownsal¬most entirely veiled In lace, the latelying over chiffon and satin being re¬legated to the role of foundation.

There have been some charming chif¬
fon hridal gowns, too. and a sheer ma¬
terial is often lisod for bodice and
skirt; or merely for petticoat with a
train In satin or supple brocade.
This train may be part of a tunic

draped in c-llnginor lines, but is moreoften hung from a slightly high waist
line, or even from the shoulders, llko
a court train. The back view of a
train of Ihn latter type, with the. hridnl
veil falling ovor It, Is somewhat bulky,
and the same Is true of .tho pannier
effects which have boen Introduced in-!to some of the spring wedding gowns.

Pretty enough in themselves, these
pannier frocks leave much to be de¬
sired when one regards them as part
of a bridal silhouette, and one tnaV
make the same criticism upon almost
all of the experiments In altering the
conventional wedding gown. Its prin¬
ciples were laid down upoii Ktwa of ar¬
tistic, harmony, and the simply draped
clinging gown, giving a slender out-

line, veiled by. cloudlike' floating tulle

or lace, remains the Ideal bridal
toilette In point or effective silhouette.
This type of gown works, out better

in the very nipple satins than In any
other material, but this year the s:uln
Is often combined with very consider¬
able quantities or line lace or ehtfto'n,
the supplementary material showing In
a petticoat glimpsed between clinging]tunic draperies of satin, In bodice
drapery, etc. The fichu in Its duffer(Olm or drooping low over the should,
ers Is net a happy note In the brl.lal'
silhouette, (hough an occasional smart,wedding reveals a brlde'a gown with
this detail,
Where draperies are exploited in the

gown the veil used i.« less large than
usual, falling straight down the hack
instead of falling down the shoulders.
Indeed this is the tendency of all mod¬
ish bridal veils and this change may
have much to do with a. general change
in silhouette.

It would, however, be hnrd to find
fault with the wedding veil of the
day, even If It does upset some cher¬
ished traditions, for never were veils
so becomingly nrranged in respect to
the face as now. Cap forais are
almost universal. The old-time coro¬
net and soaring puffs.too often
stiffly unbecoming.have given pla< 0
to softly draped folds following the
shape of the head and framing the
luce In the most becoming fashion
imaginable. A border of fine lace
caught into whatever cap frill or coif
arrangement- Is most becoming is In
high favor, and naturally this note
ban l*d <o Increased popularity for
the veil entirely of lace or lace bor¬
ders.
Where very beautiful lace In a pos¬

sibility the all-lace veil Is delightful,
and some fortunate, brides have such
veils ns heirlooms in their families or
can afford to buy them; but unless,
exqulslto laco can be used thn slmplo
tulle veil Is by long odds tllfl wisest
choice.
Orange- flowers remain the brides'

tlower par excellence and may be used
In n tiny garland heading Uto cap
frill or in little sprays catoliliiK the
drapery over the ears, 4ust. behind
the ears or wherever the shaping uf
the cap; calls for Such touches.

Gathered in Passing
¦Machine oil may he removed by'washing With ...up and cold water. If

the stain docs not respond to the above
treatment, use turpentine the same as
for paint stains.

Vaseline stains may he removed by
washing with turpentine, bjot provlous
boiling sets this stain.
Tar and lamp black spots should be

saturated with kerosene and then
washed In naptha soap and water.
Stovo polish it washed whllo fresh Is
easy to remove, but If the stain is old
It must be treated tho same as for tar
und lamp black.
Wash ordinary grease spots thor¬

oughly with naphtha soup ami water.
Turpentine, Oil or lard are often .is, d
to soften old grease spots before wash,
lug. Crease is soluble in benzine, al¬
cohol, chloroform, ether, cnrbonol and
benzole. For delicate fabrics chloro¬
form slid ether are the best solvents.
Chloroform and carhonol are useful,
because th-y are nonlnflammablo Ful¬
ler's earth or chalk may be applied .is

ja paste to absorb grease befre wash¬
ing. .Soften wagon grease with lard

lor oil and waah in soap and water.
Meat Juice stains should bo flrst

washed In cold water and then witli
I soap and water.

To remove blood stains, first wash In
) cold water until the stains turn brown,
then rub witli naphtha soap and soak
in warm water. Hub with common
soap and add a toaspoOnftll of turpen-
tine to tho water and soak again. If
the goods is I hick, apply a paste of
raw starch, renewing tho paste from
time to time until the stain disappears.
Soak mucus stains in nminonlit watet
or In salt and water, and- then wash
with cold water and aoap.
Milk and cream status may bo re¬

moved by washing In cold water, föl-
I lowed, with soap and water, und i ia
and chocolate stnlne should be sprin¬
kled with borax and soaked In coil
water. Glycerine will aid in removing
tea stains. S'"ak tho spots in glycerine
and then Wash. A Stain Of coffee or

indigo on Whlto cloth should bo spread
over » bowl or tub and boiling water
poured lb rough It from a ViWght, so ag
to stride tho stained pan ..with foroo.

A Fly-Catching Contest
In ill.- May Woman's Home Com-

pnnlon appears an Interesting uceount
of a great fly-catching contest held
early last summer In Worcester, Mass,
It contains a number of good sug¬
gestions which various communities
might well put Into operation this
year. Following Is an extract from
the description:
"Tuesday morning, June 20, 1911, tho

city Of Worcester awoke to tho faot
thut a campaign against flies was on.
for the Worcester Telegram had pub-;
Halted this offer: 'The Telegram here-1
with offers li.'i prizes, amounting to
$050 la total, to those living in the
city of Worcester, and It ss than
twenty-ono years of age. w ho bring to
the Telegram office. In accordance with
the dates and hou'.'S glvon, the largest
number of quarts or barrels of house.
flies, dry and unmixed with other
insects, and unmixed with any other
foJrt ign matter, as follows;' Then tho
dotalls ot the contest wore given.
There were contestants, and 10,-
uOi'.OOO flies were caught, The winner
of the first prize, a hoy of twelve, got
1,219,065 flies between the evening of
June 22 and S o'clock ThursdayIllght, July 13, When tho contest
closed.

It was owing, probably, to Dr. Clif¬
ton B\ Hodge, of Clark University, that
such "G war was waged just at this
lime He has made a special study
of flies, and Is mi authority on meth¬
ods' for i hol r extermination. His
maxim is. .Don't chase -.he fly: let It
catch Itself.' Ho advocates the use
of traps attached to the garbage can
of the home, this being tho headquar¬
ters of the fly. A hide about three
Inches in diameter should bo made
In tho can cover, and. at equal dis¬
tances on Hie edge Of this holo, threo
Kinall holes should be bored In which
the wir.« of the trap nrq put to hold
it In place, over the large hole. Loavo
tho cover raised, and the flies enter
the can, and, aftor, gorging themselves,
they seek Hie light coming through
the screen of the fly trap on the top
of the cover and so are caught.

' '/Other methods nro to nlflcjo the
trap on tho outside of sctooa doors<

or on the edge o( the box containing
the garbage can, but Doctor (lodge
says to keep to tho garbage can sys-
tont, and ail tho flics in the neighbor-
hood of tho homo will bo taken, as It
has been found that the, 'asccts as a
rulo travel no farther than 500 yards.
Those havlht* no garbage can should
use some scouted bait, such as banana
peels, milk, bread, fish, etc., to at¬
tract tho files."

The Skirt of the Moment.
Tlie skirt of the moment displays:

some stylish and practical changes in
lino und trimming.
Tho lines aro still straight from the

hips, but the skirts hang more from
tho figure, and tho 111 is not bo close
at tho waistline.
Many of the models show the three-

piece style with box plait at the back;
others have only two pieces and the
Mull.
With the inverted plait at back,'which Is being much used this season,'.the skirt Is cut on throo-ploco pattern.Hip yolfccs aro being revived, this

fashion being used with two fabriceffects and with bordered materials,
with semitransparent fabrics the yokeoffeots aro achieved with clusters of
Pin tucks. Tho formation of the yoke
made In th's way starts at front of
-..a'rt with the tucks long,*shorteningto-./ard tho back.
Yokes on heavier skirts lap In front

to form tab-like effects at tho side;others lap with the tab-like, extensions
continued down the aide front In re-
vero fashion.

J Short poplum cffoiits predict basquesfor next fall. Apron tunics are back
ufid front, leaving the sides of theskirts plain. Many pretty effects arc
gained by cutting materials with
changeable sheen, ljry cutting; the
skirt proper lengthwise and the
llounces crosswise.
Tho waistline of tailored tub drosses

Its normal, but dressy house or even¬
ing costumes still follow tho becom¬
ing emjplr* lines, J

How to Cook Eggs
TIia cookery occupies ftn importan«;

Pisco in household economy, tt prop¬
erly cooked, .nothing cJn bo more nour»
Ishing and appetising, but If leathary
and grease-soaked, egg, arn a pi«naoa
(o health and perfect digestion.
The egg la ono of tho most valuable

of muscle-making foods, and, wfcou
properly cooked, is easily digested. As
too »hell of tho ojTS- la porous, the
water ovatpprarbss and ths egg will, in
time, spoil. To cjst tho freshness of
an egg. nil a bowl with cold water,
drop In tho e.g<s, anil If U rests on tho
bottom of tho bowl, jt Is ft'esh; If a
lectio old, the larger end will bo rainedhigher tivan tho smaller, and when
qulto old, the egg \vjli he suspended
In fho water. When spoiled. It will,
float. This Is "because the wa,tor otf
tho egg becomes evaporated and tho
empty space la !llle<l with a gas, which,
.Vontirally oausos It to float.

k'-zgs that aro slightly beaten are;!
not r -.parated, and are beaten until sic
Spooc.'ul can bo taken up.

Bgig yolks are well beaten wheix
they becomi) thick and lomon-colored-

Egtg whites aro beatan dry -When
th'y aro rrtlff enough to remain In itbec
dish when it Is turned upalde down,
Thrr/ will then bo <mad whlt» In coloe
llko nowly fallen raw.

In bolllAff. poaching and baking))
eggs, tho temperature of the water,whould not be above ISn degrees, orj
simmering point, as high heat make*
e^jrs .tough. Tn soft cooking eggs, thea
following method glvos tho moat satis-
f.tctory results: Pill a sauewpatn, witM
boiling water. Drop in tho egKs, covarf
and set on tho bRck of tho range te»
keep hot, six minutes for soft cook-d
!ng, eight minutes for" a firm Tesult.
The egg will b«» oooked throughout!
and will he a tran al vroant Jelly. Thla'
tnerhod is IcnonTi ,by, its Scotch aam*.
"coddling."

To poach eggs, sol eat tf frying pa-nu
and rub over the bottom with a bVt off)butter. Kill it three-fourtha with hotl-
Ing waetr, add a lltit.lo aalt, and, break
each egg earwfully Into a saucor. Slip»
gAivtly Into tho water and draw sauce
pan to back of range so water doear'
not boil. When set on "bottom loosrm
egg with a spatula or grlddlo caik«
turner, nr.d lot cookuntll flrrnr thvouvsrh-.
out; wtrllo ?ggs aro cooking prepare.
a slice of toast for each person. Dip;
tho edges quickly in boiling watber.
dot toast with hits of butter, set on!
R»rvlng dish, and carefully lift oggs-
from water to the toast by means of:
u (perforated griddle cako turner. Dash',
a hit of black pe-.pper on yolk. If liked,
and servo Immediately. A few drops)!
of vinegar, addod to tho cooking water,)
will aid In hardening tha e-ggs. sei
that they can be moro easily removed.
Tho poached egg is capahte of many
adaptations ami combinations.
A hoked egg Is r»ally a poached egg

cooked In the oven, nutter ramekln
dishes or saucers and break in the oSK
.one to each dish. Season lightly
with salt and p-tprpor, add one-half
ten spoonful butter, and sot dishes in
a shallow pan containing enough hot
water to half cover. Put in moderate
oven and coolc until eggs are "se<" or
tlrm throughout. Do not allow *h»
water In tha pan to boll during the
process.

T'.i sre is only one Instance In intslli-
gent ~ cookery when an egg shjKtild
b« really boiled. That Is In "hard!
cooking." To do r/Ms, plunge tho egg's
into cold water, cover and ibrln.g sloWrly
to tho boiling- point: then boll Tapldly
for ten minutes. rmmcrso at once In |
cold water and lot st-rind until egg I»
cold. T.ongeT boiling or prolonged J
cookery below the boiling poltrt will*
make the eg-.r leathery'.

Embroidered Taffetas. >
Displays or taffeta dresses and co*-

tumes contain many trimming effects)j
worked out In cut-out embroldory,
patterns. For instance, those wltMl
mostly English eyelet designs. Work-
ed out In skirt yokes, waist trim- j
mlngs or even In the sleeves, thls-j
cut-out embroidery gives a touch of *

Individuality to a simple dress which/
does not materially add to tho er-

ponso. Smart taffeta Jumpers ar«|
worked out with these embroidery
the opening on the left side showing.
? he neck finish a few Inches belou»
the collar line, and finished off with'
a poplum below the waist with slashes*,'
over each hip. have a simple dabo«
ration of English eyelet embroidery/
worked out In colorings to match the!
garment.
Tin s.- smart taffeta suits have velvet-/

collars and cuff*. One of tho prettiest
of these collars Is of puckered velvet.J
It Is slightly shirred In tho back and
reaches only to the shoulders. Red 1st
often employed on a navy suit, as)blue ami red Is a fashionable coloft
combination.

ideas In Skirt Adfrnnient.
At present the pannier skirt is thdjmost talked of model, and Its anc*\

cess depends upon keeping Its full-
ncss al and below the knees, gather',
Ing It to ono side, to both, draping
Irregularly, etc. Some of the fullness
conies from the waist line, more from',
the length, but there are no Bet rule*
to follow, Sometimes there are three,
side plaits at the waist line on each/
side, and these drop to the lower
edge of the tunic, about one yard,(
affording material to drapo to each*
side.

Another model ha* the plaits In thrf.
centre, front and back, and the fnllncs*
drawn to tho left side low down. Such
plaits are slightly diagonal, so that thej
fullness will apparently fall toward the
hack. It plainly shows that all off
these variations of panniers must be
of soft fabrics, though not always
transparent.
The most difficult part of fitting am

dverdrapery Is In keeping the sides
straight and slim In outline. Tho slit
skirt I* now acc impllshed with an
over-effect that conceals the real silt.
At thO centre front, where tho sup¬
ine,.! foreshortening takes place, a
plali folded In the skirt only to
reach the tunlo that hangs over the)
silt, yet tho litter affords relief from
a tight skirt. At the back the slit Is
longer, being rieht Inches deep, with
bos plait- d panel stitched five Inches

below tho belt, hanging loosely over
tho slit. Even with skirts measuring
two yards the slit roltevea ono Wher<
stepping up.

Scalloped edges on white linon and
plquo skirts and coats are very popu¬lar. Scallops can be bought, as a trim¬
ming in embroidery and stitched on If-
Ui,- owner I* unequal to buttonholing'f
them. Straight bullouholnd edges will
tortri a trimming whorover tb.ey; ,'jj*i»ybe used. Silk fabrics are bound with
a bias strip of the samt?, or on th

Ige of a tunic they vt finish
.with frinse.


